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DRAFT AMENDMENT NO: 1 TO SLS 223: 2017 

SPECIFICATION FOR ICE CREAM (SECOND REVISION) 

 

 

EXPLANATORY NOTE 

 

 

This amendment was issued after a decision made by the working group on milk and 

milk products to address the challenges related to compliance with the limits specified in 

the standard for compositional analysis by adhering to the prescribed method of sample 

preparation for complex ice cream. The committee also agreed to revise the marking 

and/or labelling clause, considering the products currently available in the market and 

the consumer's right to know product information.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 



 

 

AMD ……… 

 

 

Draft Amendment No: 1 Approved on ……………………. to SLS 223: 2017 

 

 

DRAFT AMENDMENT NO: 1 TO SLS 223: 2017 

SPECIFICATION FOR ICE CREAM (SECOND REVISION) 

 

 

Page 4 

 

DEFINITIONS 

 

Insert Following definitions 

 

3.2 simple ice cream: A product made from a mix consisting of milk solids, dairy fat 

and/ or vegetable fat with permitted colouring substances, flavouring substances, 

emulsifiers and stabilizers. 

 

3.3 complex ice cream - Ice cream that incorporates additional food ingredients other 

than the ingredients mentioned in simple ice cream (3.2), such as pieces of chocolate, 

cookies, nuts, fruits, candy and/ or swirls of different flavoured creams, sauces, etc. 

 

3.4 novelties: Single serve packs of either simple ice cream or complex ice cream with 

an outer edible coating such as chocolate, nuts, biscuit etc 

 

 

Page 4 

 

TYPES 

 

Replace 4.1 and 4.2 by following 

 

4.1 Simple ice cream 

 

4.2 Complex ice cream 

 

4.3 Flavoured ice cream 

 

4.4 Novelties 
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Replace Table 1 by following Table. 

 

TABLE 1 – Compositional requirements for ice cream  

 

Sl 

No. 

(1)  

Potentially toxic element 

 

(2) 

Limit  

 

(3) 

Method of test 

 

(4) 

i 

 

Total solids, per cent by mass, min. 32 SLS 735 Part 5 

ii Fat, per cent by mass, min. 

 

08 Appendix C 

iii Sucrose, per cent by mass, max. 16 SLS 735 Part 6 

 

iv Milk solids, non-fat, per cent by mass, 

min. 

 

08 Appendix D 

v Acidity as lactic acid, per cent by mass, 

max. 

 

      0.25 SLS 735 Part 2 

vi Mass in grams, per litre, min. 

 

    475 Appendix E 

 

NOTES 

1. Limits for total solids, fat, sucrose and milk solids are not applicable for ice 

cream with no added sugar.  

2. Limit for acidity is not applicable for ice cream with no added sugar and ice 

cream containing ingredients from clause 5.2.1 to 5.2.3. 

3. Limits for fat and sucrose are not applicable for ice cream with food ingredients 

which cannot be excluded.   
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Clause 8 MARKING AND/OR LABELLING  

 

8.1 Replace 8.1 a) and NOTE 1 by following. 

 

8.1 

a) Common name of the product shall be declared as “ICE CREAM”, “X ICE CREAM”, 

or “X flavoured ICE CREAM”, where “X” refers to other foods or flavours.  

 

 

NOTES 

1. Ice cream declared as X ICE CREAM should contain a minimum of the ingredient X 

content of 5 per cent by mass except in the case of chocolate and vanilla ice cream. 
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Appendix A 

 

SAMPLING 

 

Replace the numbering as follows. 

 

A.4.1 by A.4.4.1  

  

A.4.1.1 by A.4.4.1.1  

 

A.4. 1.2 by A.4.4.1.2  

 

A.4.1.3 by A.4.4.1.3  

 

 

Replace A.4.4.2   

 

A.4.4.1.2 Complex ice cream 

Obtain the ice cream portion excluding the added food ingredients (nuts, biscuits, fruits 

or fruit purees, flavoured fruit sauces etc.) to comprise 100 g to 200 g portion. Allow the 

sample to soften at room temperature. (It is not advisable to soften the sample by heating 

on a water bath or over a flame). Mix thoroughly by stirring with a spoon or spatula. 

  

Novelties  

 

Replace “A.4.1.l or A.4.1.2” by “A.4.4.1.l or A.4.4.1.2”  




